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Harvest
Hand-picked in the vineyard.

Colour

Medium-depth cherry red, clear and
bright.

Grape Variety

95% Tempranillo y 5% Mazuelo
Ageing

The wine is aged for 18-24
months in American and French
oak barrels, where it develops

Nose

Intense and expressive, with
aromas of ripe red and black
fruit, including blueberries and
redcurrants.
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Food pairing

Ideal with a wide range of
appetisers, white and red
meats, Iberian cured meats,
traditional dishes and semi-
cured cheeses.
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